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INTISARI
Riau memiliki potensi sumber daya bahan pakan yang dapat digunakan
pada ruminansia adalah limbah pengolahan sagu dan limbah pengolahan kopi.
Salah satu cara memanfaatkan limbah adalah dengan silase. Penelitian ini
dilakukan untuk mengetahui bahan kering, protein kasar, serat kasar, lemak
kasar, abu, dan bahan ekstrak tanpa nitrogen setelah disilase. Penelitian ini
menggunakan rancangan acak lengkap terdiri dari 4 perlakuan dan 3 ulangan,
yaitu A: 90% ampas sagu + 0 % kulit buah kopi + 5% molasses +  10% jagung; B:
85% ampas sagu + 5% kulit buah kopi + 5% molases, 10% jagung; C: 80% ampas
sagu + 10% kulit buah kopi +10% jagung + 5% molases, dan D: 75% ampas sagu
+ 15% kulit buah kopi + 10% jagung + 5% molase. Penelitian ini menunjukkan
peningkatan pada protein kasar dan serat kasar (P>0,01) tetapi terjadi penurunan
bahan ekstrak tanpa nitrogen (P<0,01) dari silase ampas sagu dan kulit kopi.
Dipihak lain tidak terjadi pengaruh nyata (0>0,05) pada bahan kering, lemak kasar
dan abu. Dapat disimpulkan bahwa perlakuan 85% ampas sagu + 5% kulit buah
buah kopi +5% molasses memberikan kualitas nutrisi silase yang terbaik.
Kata kunci: silase, ampas sagu, kulit buah kopi, nutrisi
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NUTRITIONAL QUALITY OF SAGO WASTE, COFFEE HUSK AND
CORN MIX SILAGE AS AN ALTERNATIVE FEED
Arif Gunarso (11181103634)
Under the guidance Triani Adelina and Jully Handoko
ABSTRACT
Riau has potential resource feed ingredients that can be used for such as
waste product of sago processing and waste product of coffee processing.
Fermentation (silage) is a way to solve this problem. The research was conducted
to determine dry matter, crude protein, crude fiber, ether extract, ash, and nitrogen
free extract from sago waste an coffee husk after silage. A completely
randomized design was used to analyze the data which consisted four treatments
and three replications, namely A: 90% sago waste + 0 % coffee husk + 5%
molasses + 10% corn;  B: 85% sago waste + 5% % coffee husk + 10% corn 5%
molasses; C: 80% sago waste + 10% husk coffee +10% corn +  5% molasses; and
D: 75% sago waste + 15% coffee husk + 10% corn+ 5% molasses. There were an
increase in crude protein and crude fiber (P<0,05) but there was a decrease in
nitrogen free extract (P>0,01) from sago waste and coffee husk silage. There were
no significant differences (P>0,05) in dry matter, ether extract and ash. The result
showed that 85% sago waste + 5% coffee husk + 10% corn + 5% molasses was
the the best treatment for nutrional quality.
Keywords : sago waste, coffee husk, silage, nutrition.
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